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V  ,  •■ 


S^ATURI^  ABUmMT  FOODS  .  ,    .      .  ,  -  . 

Victory  has  changed  the' f^od  supply  picture.    Processed  foods  hare 
"been  removed  from  ration  controls  and  "blue  point  pro'blemi  nov  may  - 
"be  forgo'tten;  •        '     '  .-v'  . 

Set-aside  requirements  for  "beef",  lam"b  and  veal  have  "been  cancelled 
which  should  provide  a  more  li"beral  .meat  .supply.    Sugar  promis,.es  to 
remain  scarce  for  "some  months,  *  ,  .     _  ^, 


rOODS  in  ABUiTOAlTT  SUPPLY 


American  agriculture  has  "been  geared  to  the  largest  production  pror 
gram  in  history.    As- 'military  needs  decrease,  many  foods  will  t^d 
to  "become  more  ahundant  and  some  may  even  "be  in  surplus  supply. 


V  - 


Joods'- i'n*  surplus  fetippl/ affect;,  the"  national  economy  "because  farper^, 
if  the^^"- dannbt'  seli  their' ^rocfucts,.  do  not,  have  money  to  "buy  the.  .-f     .  . 
goods  prodticed  "by  indu^ljri'al  workers. 

Industrial  feeding' managers  may  aid  with  the  pro"blem  of  ahundant  , 
foods  "by  keeping  themselves  informed  as  to  market  conditions  and 
using  foods  often  when,  ttiey  are  .plentiful,  .  ^  . .  ..•    j-..  'J 

The  com"bined  f ood  usage' of' industrial  feeding  estahliskments- requires  ; 
many  carloads  of  foods,    Pood  Service  managers  can  help,  therefore,  . 
to  a'bsor"b  large  amounts  of  the 'foods  that  otherwise  might  "become 
market  surpluses,  .  . 

Ca"b"bage  and  potatoes  are  in  plentiful  supply  in Southwest  markets.,     •  > 

So  are  pears,  peaches,  tomatoes  and  onions,  ««-a*j-rt«''-=-*^*f^'**Tl?vTi 
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Cabtage  will  "be  at  its  "best  for  use  in  crisp  salads,  soups  and  as  a 
cooked  vegetable. 

Potatoes  are  plentiful  once  again.    The  intermediate  crop  is  "being 
iiarvested  and  a"bundant  supplies  are  on  the  marlcet.    They're  of  good 
Quality  and  are  less  perishable  than  early  potatoes, 

Right  novr,  "because  of  the  large  volume  on  the  market,  potatoes  are 
selling  "below  the  ceiling  prices  in  many  places.    This  is  added  in- 
ducement for  food  managers  to  serve  potatoes  often. 

Peaches  from  Western  producing  states  also  will  "be  in  good  supply 
this  month,  . 

WHY  FEATUBE  ABUllDAHT  lOODSI 

What  are  the  advantages  of  serving  a"bundant  foods  frequently  in  the 
industrial  cejfeteria?    Here  are  a  few?      ,  ... 

1^    They're  available  in  the  market i  at  .the,  hedlght  of  'the"  growing 
season  when*  they  are  at  their  "b^st  in  color,  texture  and  flavor. 

2,    They're  usually  economical  foods,  either  "because  they'"re  inexpen- 
sive or  "because  they're  in  fresh  "condition  so.  ths.t  raaxi'mum  yj,eld  may 
"be  o"btained  in  servings. 

3«    It's  generally  possi"ble  to  select  the  food  in  the  size,  count  or 
kind  that  "best  suits  your  need. 

HOW  TO  mrUKS  A3UHDMT  POODS  \    \  * 

Some  merchandising  methods  which  can  "be  used  to  promote  the  sale  of 
abundant  foods  include:  .         j   • v'-"-  'i-"^.*^" 

1,  Advertising  the  featured  food.s  "by  posters,  co.unt'er  -sighs  and  ta'ble 
cards,    A  story  in  tlie  plant  paper  on  the  nutritive  value  and  methods, 
of  preparation  of  the  food  will  stimulate  the  interest  of  workers. 

2,  Instructing- counter  salespersons  tb  surest  the  fe^.tured  food  to 
customers.  •    ■  ^ 

"We  have  "baked  potatoes^  to^ay, "  x>r  ."The  peach  shojrt-cake  i%  veiy  good," 
or  "Have  you  ti-ied"' thfe'^Mexican  slaw?**,  mey  help  to  sell  these  foods  if 
the  sale sper son*' s^ attitude  is  one  of  friendly  suggestion  rather 'than 
of  high-pressure  -salesmanship,  ,   .  , 


3«    Using  the  featured  foods  on  the  special  lunch, * 


U.  Placing  the  featured  food  in  a  prominent  place  on  the  serving 
counter. 


5,  Displaying  the-vfeatured.  f oo'd  kttracii'or-eiy;    For  ex&JQpief  serve  a 
featured  vegetable  salad  from  a  large  salad  Vowl  or  accent"'-a  peach 
dessert  by  a  display  of  ripe. ..peaches;.-  "  ^  rn,.     ?  .  " 

6,  Using  an  abundant  food  frequently  .:on!^ the  menu  but  not  so  often 
that  customers  tire  of  ijj,  ;  i^Yasry-.  :the£f orm  .of  preparation -and  the 
combination  in  which  the  food- 1$  ;  serred; ;  ;.  ■*/ 

OOOKim  CABBAOE        .   .  r...  .        .  .     .         •  » 

Cabbage  is  not  only  plentiful  this  month  but  it's  also  one  of  the  most 
useful  and  economical  of  the  vegetables. 

Sales  of  cooked  cabbage  can  be  increased  if  it's  well-prepared.  When 
properly  cooked,  it's  pale  green  or  white,  and  has  a  delicate  flavor. 
Only  over-cooked  cabbage  is  discolored  and  strong-flavored. 

To  obtain  the  best  color  and  flavor  and  to  conserve  the  nutritive 
value  of  cabbage,  follow  these  suggestions: 

1,  ..  Cut  the  cabbage  in  wedges  or  shred  it  coarsely  with  as  little 
crushing  as  possible. 

2»    Keep  the  prepared. cabbage,  refrigerated  until  time  to  cook  it, 

3«    Cook  cabbage  in  one  of  the  following  ways,  listed  in  the  order  of 
preference:    Compartment  steamer, .. Steam-jacketed  kettle,,, or  in 
boiling  water  on  top  of  the  stove, 

When  cooking  cabbage  in  water  use-  just  enough  boiling  water  to 
bubble  up  through  the  cabbage.    Add  the  cabbage  to  the  boiling  salted 
water  and  bring  the  water  rapidly  back  to  the  boiling  point, \ 

5,  Cook  only  until  the  cabbage  is  tender.    Cabbage  will  cook  7  10 
minutes  in  a  compartment  steamer.    When  cooked  in  water  about  the  same 
length  of  time  is  required,  counting  from  the  time  the  water  begins  to 
boil  after  the  cabbage  is  added,  . 

6,  Serve  the  cabbage  as  soon  as  possible,  after  cooking.  This  may  re- 
quire cooking*  on  staggered  schedule  to  replenish  supplies  of  the  steam 
table, 

CABBAGE  SALAD  CQMBXHATIONS. 


Cabbage  is  a  versatile  vegetable  and  can  be  used  in  many  combinations. 
Some  well-liked  combinations  include:  . 

Shredded  cabbage  with  sliced  stuffed  olives  ' 

Shredded  cabbage,  diced  tomatoes,  and  chopped  groen  peppers 


Shredded  cal5"bage,  diced  cucumbers  aqid  sliced  radishes 

Shredded  cahlsage  and  carrots    '  ..^ 

Shredded  cahbage,  chopped  green  peppers  and  pimiento 

Shredded  cabbage,  diced  celery  and  diced  tomatoes 

Shredded  cabbage  and  diced  red  apples  , 

Shredded  cftbbage,  shredded  carrots  and  raisins 

Shredded  cabbage  used  as  bed  for  sj^iced  orauiges  . 

Cabbage  slaw  may  be  served  plain  or  "glorified"  as:  : 

Cole  slaw 

Hot  cabbage  slaw 

Mexican  slaw  (with  green  pepper  and  pimiento) 

Wedges  of  crisp  cabbage  may  be  used  in  arelish  plates.    Arrange  combi- 
nations of  crisp  cold  vegetables  on  a  salad  plate  and  accompany  them 
with  a  small  paper  cup  filled  with  Russian  or  Thousand  Island  dressing. 

Here  are  several  combinations: 

1,  Celery  curl,  wedge  of  green  cabbage,  carrot  strips,  green  pepper 
ring, 

2,  Vedge  of  green  cabbage,  green  onions,  radishes,  cauliflowerlet, 

3,  Vedge  of  green  cabbage,  wedges  of  tomatoes,  thin  slices  of  white 
turnips  or  rutabagas,  green  pepper  strips. 

CABBAGE  BELISHES 

Presh  cabbage  relishes  are  delicious  as  accompaniments  to  either  hot 
or  cold  meats.    Here  are  two  relish  recipes: 

PHILADELPHIA  EELISH  * 

Ingredients  Amounts  for  100  Servings 

Chopped  cabbage....!'!   10  pounds 

Chopped  white  onions   1  pound 

Chopped  green  peppers   2  pounds 

Chopped  red  peppers   1  pound 

Vinegar   1-1/2  pints 

Brovm  sugar, . . . '.   2  pounds 

Celery  seed   k  tablespoons 

T'Jhite  mustard  seed   2/3  cup 

Salt   3  ounces 

Yield  -  100    2-1/2  ounce  servings 

Combine  the  chopped  vegetables,.  Mix  the  vinegar,  sugar,  spices  and  . 
salt  and  add  to  the  chopped  vegetables.  .,.  . 
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Ingredients  Amounts  for  100  Servings 

Corn  cut  from  the  cob,  »  5  pounds 

Chopped  cabbage   5  pounds 

Vinegar,   1  ^uart 

Sugar  , ,  1-1/2  pounds 

Salt  ; .  3  dunces 

White  mustard  seed  ,   X/h  cup 

Celery  seed,  ,  3  tablespoons 

Dry  mustard  ,   l/2  cup 

Yield  -  100    2-ounce  servings  " 

1,  Cut  the  corn  from  the  cob  and  ctok  7  minutes,  or  use  whale  kernel 
canned  corn.  Chill, 

2,  Chop  the  cabbage. 

3,  Mix  the  spices,  sugar  and  vinegar  together. 
Combine  the  vegetables  with  the  spiced  vinegar, 

SPECIAL  imCE  imUS  FOR  SEPaBMBER 

These  special  lunches  feature  this  month*  s  abundant  foods  'and  utilize 
the  amounts  of  meats  which  can  be  obtained  with  the  present  ration 
allotment. 


Vegetable  plate  J 
Stuffed  egg  salad 
Baked  potato 
Carrots 

Parsleyed  cauliflower 
Tfhole-wheat  rolls  with  butter 

or  fortified  margarine 
Spice  c'ckt^ 
Milk 

2 

Lamb  stew  with  vegetables 

(Carrots,  green  beans,  onions) 
Steamed  potatoes 

Sliced  tomato  and  cucumber  salad 
Enriched  rolls  vrith  butter 

or  fortified  margarine 
Presh  pear 
Milk 

1                  -  3  - 

Corned  "beef  and-  caTj^age 

Steamed  potatoes                       •  • 

Wiole-vheat  "bread  with  "butter  ■  ■ 

or  fortified  margarine 
Butterscotch  pudding 
Milk 

k 

Chicken  pot  pie 
Mashed  potatoes 
Carrot  and  raisin' salad 

or  fortified  margarine 
Fresh  peach  ice  cream 
Beverage 

■               ■  1 

5 

Boston  "baked  "beans 
Simmer  squash 
Tossed  green  salad 
Brown  "bread  with^'butter 
or  fortified  margarine 
Sliced  peaches  and  cream 
Milk 

/•         •  ■ 

6 

Spanish  omelet 

Baked  potato 

Apple,  celery  and  nut  salad 
Whole— wheat  "bread  vrith  "butter 

or  fortified  margarine 
Chocolate  "bread  pudding 
Beverage 

! 

Pot  roast  of  "beef 

Bro\med  potatoes 

Presh  spinach  (or  other  greens) 

Enriched  rolls  with  "butter 

or  fortified  margarine 
Orange  sher"bet 
Milk 

8 

Pork  sausage  patty- 
Scalloped  potatoes 
Cahhage,  celery  and  apple  salad 
Enriched  "bread  with  "butter 

or  fortified  margarine 
Chocolate  pudding 

Beverage  i 

1  9 

1 

1    Baked  macaroni  and  cheese 

i    Spiced  new  "beets 

j    Mixed  green  salad 

i    1/hole-wheat  Thread  with  cutter 

or  fortified  margarine 
1    Presh  peach  co'b'bler 
Milk 

! 

10  1 

Veal  loaf 

Hashed  "brown  potatoes 
'    3uttered  cabhage 

or  fortified  margarine 
Cringe  rb  read 
Milk 

i 

11 

Pried  fish  fillet  with 
Philadelphia  relish  . 

Parsleyed  potatoes 

Stev;ed -tomatoes 

\^hole-wheat  "bread  with  "butter 
or  fortified  margarine 

Peach  crisp 

Milk 

* 

I 

12  i 

Cold  plate: 

Sliced  luncheon  meats 

Potato  salad 

Sliced  tona-toes 
Whole-wheat  "bread  v/ith  "butter 

or  fortified  margarine 
Green  apple  pie 
Milk 

13 

Baked  fish 
Scalloped  potatoes 
Cabhage,  tomato  and  green 

Enriched  bread  with  "butter 
1       or  fortified  margarine 
1    Peach  upside-down  cake 

t  Milk 

t 

■  1 

Ik 

Boiled  "beef  "brisket  with  cab- 

"bage  and  corn  relish 
Parsleyed  potatoes 
Buttered  carrot  strips 
Enriched  "bread  with  "butter  c 

or  fortified  margarine 
Baked  custard 
Beverage 

■■  i 

THE  "BEST  BUY"  LIST 


Colorado 


Kansas 


Louisiana 


Texas 


Denver;         '  'Potatoet,  roasting  ears,  ca"b"bage,  green 
peppers,  cucum'bers,  peaches,  pears, 
cantaiotipes,  scLuash,  grapes, 

Topeka;      '     Peaches,  pears,  sweet  potatoes,  Irish 
potatoes,  onions. 

Vichita:  Peaches,  pears,  tomatoes,  potatoes,  corn, 

Cabbage,  cauliflower,  lettuce. 

Baton  Rouge;    Irish  potatoes,  cabbage,  tomatoes.  ^ 

Key  Orleans;    Tomatoes,  cabbage,  potatoes. 


Pt.  Worth; 
Houston; 


Potatoes,  sweet  potatoes,  cabbage,  onions 
tomatoes,  oranges,  apples. 

Potatoes,  cabbage,  carrots,  onions,  peas, 
pears,  lemons. 
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